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piece of ebony or iron-wood; this process is continued morning
and evening (at dawn of day and just as the sun declines below
the horizon) for five or six successive days; then the under
part of the spathe is taken off, so as to permit of its being
gradually bent, when the toddy-drawers, for the purpose of
keeping it in that position, attach it to some neighbouring
leafstalk. After a further period of five days, an earthen chatty
or calabash is hung to the spathe, so as to receive the toddy
that exudes, which is collected every morning and evening, and
the spathe cut a little every day; the quantity collected varies
much. If the toddy is drawn early in the morning and drunk
at once, it forms a pleasant drink, it tastes most delicious,
having a slightly stimulating effect, and acting as a gentle
aperient, a remedy admirably adapted for constipated habits,
particularly those of delicate constitutions. Fermentation takes
place in the liquor a few hours after it has been collected, and
it is then used by the bakers as yeast, the bread made with it
being remarkably light. Toddy is considered by Europeans as
highly unwholesome during the rainy season. The fermented
liquor is much drunk by the natives. From the fermented
liquid a kind of rum is distilled, called arrack in the East
Indies. It is said that 100 gallons of toddy will produce 25 of
arrack. According to Padre Blanco its immoderate use by the
Filipinos caused great harm, resulting in sleepiness, loss of
appetite, premature old age, extraordinary obesity, and diseases
resembling dropsy and scurvy. Some of those that are addicted
to it lose their intellectual faculties, are seized with trembling,
or become stupid, absent-minded, or even insane. If toddy is
allowed to undergo the acetous fermentation a very good
vinegar is produced. The toddy also yields abundance of
jaggery or sugar. The toddy being collected in a chatty, as
above mentioned, in which a few pieces of the stem of the
Allghas (Alpinia AUughas Rose.) had been placed, a supply of
sweet toddy is procured mornings and evenings. Particular
care is required that the vessels be regularly changed, and that
none are employed unless they have been well cleaned and dried.
Eight gallons of sweet toddy, boiled over a slow fire, yield two
gallons of a very luscious liquid, called Penni, or honey, or jaggery,
or sugar-water. If this is boiled again, it yields a kind of
coarse brown sugar, called jaggery, which is formed into round

